
                    

              FEBRUARY

SANDWICHES All served with home cut chips           Sandwiches available at lunchtime only

Somerset brie, roast pepper mayonnaise, rocket, bruschetta (v)       £5.95 
Our famous doorstep fish finger sandwich, home made tartare sauce, white or brown bloomer   £7.95
Hot rare roast Sirloin of beef, mushrooms, Stilton, ciabatta       £8.95 
Roast chicken, bacon, cheddar ciabatta          £7.95
Taylor’s sausage, onion marmalade, Stilton, white or brown bloomer       £6.95

STARTERS, SHARERS & LIGHT LUNCH                     Small/large

‘Taste of The Arms’ platter: a selection of starters and classics in miniature (for two to share)             £15.95 
Chicken liver pâté, onion marmalade, toasted briôche        £6.00 
Home made soup, whole granary cottage loaf (v)                                £4.95
Warm sour dough bread, roast garlic, olive butter (v)                    £1.95pp
British mussels, white wine, garlic, parsley (g)          £6.50/£12.75 
Gressingham duck rillette, plum compote, toasts         £6.50
Crispy squid, orange salad, balsamic reduction (g)                         £5.75/£10.95      
Baked field mushrooms & Stilton, ciabatta toasts (v)          £5.45
Smoked haddock fishcakes, warm potato salad, hollandaise       £6.50/£11.95
Pan fried scallops, cauliflower purée, korma sauce (g)         £8.45/£16.50
February ‘things on toast.....‘       
Welsh rarebit on toasted muffin (v) (add bacon for £1.00 extra)        £5.95

FEBRUARY MAINS

Root vegetable & goat’s cheese gnocchi, garlic & rosemary oil (v)                £10.25
Roasted chicken breast, thyme mash, broccoli & peas, roasting juices (g)                £12.95                                                                                                                                                                    
Paprika-crusted organic pork fillet, bubble & squeak, spiced apple gravy                £14.95
Slow roast rare haunch of venison, savoy cabbage, celeriac chips, sloe gin sauce (g)                       £15.95
Herb-crusted Chateaubriand, gratin potatoes, green beans, pepper sauce (for two to share) (g)              £18.95pp
Pan fried scallops, cauliflower purée, korma sauce, skinny fries (g)                            £16.50 
Market’s best..... show-casing local & seasonal meat or game, please see our chalkboards      £M/P
Catch of the day ... please see our chalkboard           £M/P 

KITCHEN CLASSICS & GRILLS 

Pie of the day......please see our chalkboard....... our freshly baked pastry pies may take up to 20 minutes               £10.50
Fish & Chips: responsibly caught, beer battered fish, garden pea purée, home cut chips, chunky tartare            £10.95
Scampi in a basket, home cut chips, chunky tartare                               £10.95
British mussels, white wine, garlic, parsley, skinny fries (g)                  £12.75
Honey & clove roast ham, home cut chips, hen’s egg, homemade pineapple chutney              £12.75
8oz English Sirloin steak (28 day matured), home cut chips, mushroom, rocket, mustard béarnaise               £16.95
Curzon burger, toasted English muffin, crispy leaves, tomato relish, our coleslaw, home cut chips, onion rings £9.95
Cheddar topping £0.75     Bacon £1.00     Cheddar & bacon £1.50     Stilton £1.50

SIDES                                       all £2.50

Seasonal greens                                                     Marinated olives   Honey roast carrots
English side salad    Home cut chips    Creamy mash
Onion rings     Celeriac chips    Skinny fries 

DESSERTS 

This is just a sample...... please ask to see our full dessert menu
Warm carrot cake, lemon curd ice cream          £5.75 
“Dirt Pie”: layers of peanut butter, cream, milk chocolate & Oreo biscuits             £5.95

Fresh fish may contain bones. Dishes may contain nuts or nut traces. Weights are shown as uncooked. Our staff receive 100% of any tips given.
(v) Suitable for vegetarians. (g) gluten free. We do use wheat products in our kitchens, please ask if you are unsure.


